8142 155 -MIDOSUJT-

Japanese Black Beef Wagyu Course 1 4,000~

IN BT

Small appetizer

BMERER—a DRE—~T a2 X—T

Narutokintoki sweet potato and bacon potage soup

REREEMEALS 7 u—RK80g 74 LK 80g ITERE (+3,000)
Japanese black beef Wagyu A4 ranked ribloin or change to fillet 80g(+3,000)

KHREEMF AL 57 u—2PK 100g (+1,800)

Japanese black beef Wagyu A4 ranked ribloin 100g

KRB AL S5V 7 u—RE 120g (+3,600)

Japanese black beef Wagyu A4 ranked ribloin 120g

FHREEMF AL 57 o—RR150g (+6,300)

Japanese black beef Wagyu A4 ranked ribloin 150g

FMOBEEHR

Teppanyaki vegetables in season

WBERRY X

Homemade dressing vegetable salad

ot 3 ol = WA DS

Rice or bread

BERE, EBOWE T —VVIFA R (+1,450)

Garlic rice with egg ICHO style

RERRBIF RS (+1,450)

Okonomiyaki ICHO style

HOBEZ (+1,450)

Matsutake mushroom rice

Tz 7DBBHTY— b

Chef's recommended dessert

OEMT LAFX—2BRbOBEMIE. BRIRICZTHZK K 72 &\, Should you be allergic to any food ingredients, please ask restaurant manager for assistance.
@R fIE Y — R B - B E S LRAEE AR &R D £ 7. All prices listed are inclusive of consumption tax and service charge.
QLANDIRMIZE Y, NAZELIETWEELEAMPDH Y £J . We may change the menu depending on buying situation.



v—=T7—=FT4F—a—R
Seafood Course Dinner 16,000

AN BT OE

Small appetizer

WEHFOIALNRYFa HEELHKRDY—X

Autumn seabream carpaccio with persimmon and fresh spice sauce

IR &R ER—TL DRI~V 2 R—F

Narutokintoki sweet potato and bacon potage soup

T U B 0D Bk R BE X

Teppanyaki fresh abalone

BRABMBOTNIE (A~ — i, REREBOA. dbiEENH. SR

Selected Teppanyaki seafood [lobster,fish from Nagasaki, Hokkaido scallop,squid]

FMOBEEHR

Teppanyaki vegetables in season

BERRY X

Homemade dressing vegetable salad

ol - 3 A - S AS
Rice or bread

SREEEBL, SBOWZFoTo—Vy 7T, R (+1,450)

Garlic rice with egg ICHO style

BERRBI AR E (+1,450)

Okonomiyaki ICHO style

RDIE T (+1,450)

Matsutake mushroom rice

vz 7DBEOTY— b

Chef's recommended dessert

CREOLVEULETRIBRG IBBOV LIS > RRELTEDET,
Toft. BT LILF—EHBRFEDS EHE[BICTHALZEZ W,
RIEE 5 <e 4 #wa=rvv We have a display item of 9 allergen (shrimp, crab, wheat, buckwheat, egg, milk, peanut, walnut,

Go  owro bk Wes Mk wnt G Wand Caowens cashew nut) in our menu. Should you be allergic to any food ingredients, please ask restaurant manager
for assistance.

OEMT LAFX—2BRbOBEMIE. BRIRICZTHZK K 72 &\, Should you be allergic to any food ingredients, please ask restaurant manager for assistance.
@R fIE Y — R B - B E S LRAEE AR &R D £ 7. All prices listed are inclusive of consumption tax and service charge.
QLANDIRMIZE Y, NAZELIETWEELEAMPDH Y £J . We may change the menu depending on buying situation.



HN7xT
~HFEWMDBTAHIHELEED THSEBDOK~

Japanese Black Beef Wagyu Course
’ i 19,500~

__________________________________________________________________________________ %&hmm“mmmmmmmmmmmmmmm“w
FINEMDODF—REI NNz 4 1

FINER ALTHASA OV RYFa FxETHRZ
B DHEDT ANGHADTYE ENLESVEYY 2V —RT
RIEI—F L OBEBRE/EYY7LIF—XEBNRERMHETIN—YDYFH

4types small appetizer
Carpaccio of sea bream with caviar / Marinade of SANUKI NO MEZAME with row ham and gribiche sauce /
Low temperature cooked Sanuki local chicken / Mozzarella cheese with seasonal fruits

B TH LTS FV—THEDOLLELLS HLEVOEEEZRLZT

Japanese hot pot of olive pork with salted lemon

REREBNEAM T 74LUH 10g Nt v—RKH 10g
A4 ranked Japanese black beef Wagyu tenderloin 100g or ribloin 100g

FREEMEAL Y7 T4V 120g T v—Rp 120g (+1,800)
A4 ranked Japanese black beef Wagyu tenderloin 120g or ribloin 120g

FREBMEAM SV 7418 150g N u—2p 150g (+4,500)
A4 ranked Japanese black beef Wagyu tenderloin 120g or ribloin 150g

FHIDBE S TR

Teppanyaki vegetables in season

WBERRY X

Homemade dressing vegetable salad

TH ik RV
Rice or bread

REREL, SBOWEHOTHT—IVIFAR (+1,450)

Garlic rice with egg ICHO style

BRERBBIABEZ (+1,450)

Okonomiyaki ICHO style

HOBE TR (+1,450)

Matsutake mushroom rice

vz 7 DEEOTY— b

Chef's recommended dessert

TRV UFITRIRERFERME O @EBOF LIV >R RZLTEDET,
Zoft. BMT7LUIILF—Z2HR/E50HFERECTHERIIZE 0,
We have a display item of 9 allergen (shrimp, crab, wheat, buckwheat, egg, milk, peanut, walnut, Cashew Nut) in our menu.
Should you be allergic to any food ingredients, please ask restaurant manager for assistance.

@Rtk IE P — B K - B e A ORAEE R L7 £97, All prices listed are inclusive of consumption tax and service charge.
OLANDIRMIZE Y, NEZEBIRTWEELEADPH Y £73. We may change the menu depending on buying situation.



%-IRODORI-

(Ad BEMERT—F LD 7 L a—R)
Wagyu Course with Seafood 25,OOO~

IN BT

Small appetizer

ALEHOIN N YFa HiEE LY —2

Autumn seabream carpaccio with persimmon and fresh spice sauce

IR &R ER—TL DRI~V 2 R—F

Narutokintoki sweet potato and bacon potage soup

WU HEEEE LTI Y A HOSREEE

Teppanyaki prawn and squid

FHREBMA AL 57 74 LB 100g $7eid o—R Py 100g
Japanese black beef Wagyu A4 ranked tenderloin 100g or ribloin 100g

KRG AL 5T 74 LR 120g $7cid o —RP 1208 (+1,800)
Japanese black beef Wagyu A4 ranked tenderloin 120g or ribloin 120g

REEEMF AL TV 7 74 VIR 150g Ficid o—RK 150g (+4,500)
Japanese black beef Wagyu A4 ranked tenderloin 150g or ribloin 150g

FMOBES TR

Teppanyaki vegetables in season

HBERRY X

Homemade dressing vegetable salad

T ik RV
Rice or bread

RERBL., SEBOWR ol —YvI TR (+1,450)

Gatlic rice with egg ICHO style

BRERBBIABEZ (+1,450)

Okonomiyaki ICHO style

ROBRE T (+1,450)

Matsutake mushroom rice

V7 DBEHTH— b

Chef's recommended dessert

OEMT LAF—BRboBEMIZ. BRIRIZZHZK K 72 &\, Should you be allergic to any food ingredients, please ask restaurant manager for assistance
@R fIE Y — R B - B E S LRAEE AR &R D £ 7. All prices listed are inclusive of consumption tax and service charge.
QLANDIRMIZE Y, NAZELIETWEELEAMPDH Y £J . We may change the menu depending on buying situation.



BE75 Y KA
*@J:JJ:EIJ%%%L: a—2A

Premium Japanese Black Beef Wagyu Course 3 O ,OOO —

IN BT

Small appetizer

MLEHDOHILRYFa HiEELHRDY—R

Autumn seabream carpaccio with persimmon and fresh spice sauce

BREBFOREEE AMOBHT

Japanese black beef KAGOSIMA seared beef with KYUSHU soy sauc

T U D SR BE X

Teppanyaki fresh abalone

HA—2ZBLEEREBERE A557 74 LH 10g Fidu—2K 100g

A5 ranked Japanese black beef Wagyu tenderloin 100g or ribloin 100g

HA—2ZBLBERBRE A5T7 740 120g Flkidu—2RK 120g (+2400
A5 ranked Japanese black beef Wagyu tenderloin 120g or ribloin 120g

HA—2%BLEERERYE A55v7 741K 150g Fizidu—ZK 150g (+6,000)

A5 ranked Japanese black beef Wagyu tenderloin 150g or ribloin 150g

FHIDBE S TR

Teppanyaki vegetables in season

HERRYF X

Homemade dressing vegetable salad

ol - el = G A
Rice or bread

RERBL., EBOWNRFoT—IvIFA R (+1,450)

Gatlic rice with egg ICHO style

BB ABEE (+1,450)

Okonomiyaki ICHO style
RORET (+1,450)

Matsutake mushroom rice

¥z 7OBEDT Y~ b

Chef's recommended dessert
OEMT LLF—2BRbOBEMIZ. BRIRICZTHZK K 72 &, Should you be allergic to any food ingredients, please ask restaurant manager for assistance.

@ ZRMi i IE Y — BB - B e ST AEE R &R D 9. All prices listed are inclusive of consumption tax and service charge.
OEANDIRBIZE Y, WREEHEIFTWEELGEHRSH Y £, We may change the menu depending on buying situation.



JEE W b B
T K- KIWAMI—

Premium Pair Course

(A5 7 v 7 BEf4:, EA it fOBRRT7I—X)

TIRY % VIRV
A glass of Champagne

YE S

Small appetizer

BREBAFOEEE LHOEMT

Japanese black beef KAGOSIMA seared beef with KYUSHU soy sauce

HARBESIRE BERZ2RAT

Grilled MATSUTAKE mushroom with SUDACHI

EITHROSREE (BUOLVRRIZOE 1K)

Teppanyaki abalone (1whole per person)

BARBEDOBRIRPE (BOLVRIZOEERE)

Ise lobster (half per person)

HE—-2ZRLEEREBRY: AS557 T4VH
%720

o — 2R (BOLYRITOE 100g)
A5 ranked Japanese black Wagyu tendetloin or ribloin (100g per person)

FMOBES TR

Teppanyaki vegetables in season

BERWY T X

Homemade dressing vegetable salad

TH ik RV
Rice or bread

RER, SBOWZFEoTHT—IVIFAR

Garlic rice with beef and egg ICHO style

AR BU ABEE

Okonomiyaki ICHO style

DK

Matsutake mushroom rice

Yz 7 DBBHTH— b

Chef's recommended dessert

68,000 @ #w

(+1,450)
(+1,450)

(+1,450)

OEMT LLF—2BRbOBEMIZ. BRIRICZTHZK K 72 &, Should you be allergic to any food ingredients, please ask restaurant manager for assistance.
@ ZRMi i IE Y — BB - B e ST AEE R &R D 9. All prices listed are inclusive of consumption tax and service charge.
QOHLANDIRMIZE Y, NEZELIETWEELEAMPDH Y £J . We may change the menu depending on buying situation.
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